
KETTLE CHIPS / 6 
BLUE CHEESE FLAVORED WITH FRENCH ONION DIP

FRIED PICKLES / 8 
DILL SPEARS, OLIVES, CAPER BERRIES, PROSCUITTO,  
SALAMI WITH HERB-CAPER MAYO

SOUTHERN FRIED CHICKEN FINGERS-N-WAFFLES / 10 
MAPLE SYRUP WITH RANCH DRESSING

BUCKET OF BUFFALO WINGS / 12 
TOSSED IN BUFFALO SAUCE WITH BLEU CHEESE DIP

LOBSTER ‘CORN DOGS’ / 16 
ROASTED JALAPENO DIJONAISSE, POPCORN SHOOTS

‘STREET TACOS’ / 13 
SHREDDED DUCK CONFIT, FOIE GRAS AND TRUFFLE CREMA WITH 
CRANBERRY RELISH

KALBI BEEF AND KIMCHEE QUESADILLA / 13 
KOREAN BEEF RIB WITH ASADERO CHEESE, KIMCHEE,  
KALBI GLAZE WITH CHILI MAYO

PHILLY CHEEZ STEAK SPRING ROLLS / 11 
WITH ‘UDDER’ SAUCE  

FARMHOUSE PATE / 12 
COUNTRY PATE AND FOIE GRAS TORCHON WITH PICKLED VEGETABLES 
AND GRAIN MUSTARD

‘BLOODY MARY’ SHRIMP COCKTAIL / 15 
SPICY BLOODY MARY COCKTAIL SAUCE WITH  
JUMBO PRAWNS

TRUFFLE LOBSTER ‘MAC N CHEESE’ / 15 
CREAMY TALLEGIO-MASCARPONE SAUCE WITH MAINE LOBSTER AND 
BLACK TRUFFLE

BULL’S BALLS / 13 
BRAISED VEAL STUFFED RISOTTO RICE BALL, FRIED CRISP  
WITH TOMATO FONDUE AND LARDO

ARTICHOKE ‘GUAC’ / 9 
HUMMUS DIP LOADED WITH ARTICHOKES, OLIVES, PAQUILLO 
PEPPERS, CAPERS AND OLIVE OIL SERVED WITH SPICED PITA CHIPS

HOLSTEIN BEEF / 9 
GRILLED ONION, PICKLE, 
KETCHUP AND MUSTARD

TOM TURKEY / 9 
SPROUTS, CUCUMBER SLAW 
AND RUSSIAN DRESSING

CRISPY PORK BELLY BUN / 9 
ASIAN FLAVORED WRAPPED IN 
A CHINESE STEAMED  
BUN WITH HOISIN SAUCE, 
CUCUMBER AND PEA SHOOTS

MAINE LOBSTER ROLL / 15 
FRESH COOKED LOBSTER 
TOSSED IN CHIVE AIOLI IN  
A GRILLED MINI HOT DOG BUN 
WITH COLE SLAW

MEAT BALL GRINDER / 8 
ITALIAN STYLE WITH 
MARINARA, PROVOLONE  
AND PESTO

URTH BURGER / 8 
HOUSE MADE VEGAN PATTY 
WITH CUCUMBER,  
AVOCADO AND SPROUTS

TENDERLOIN ROSSINI* / 15 
BEEF MEDALLION WITH FOIE 
GRAS, WILD MUSHROOM, 
ARUGULA AND TRUFFLE MAYO

GREENER PASTURES / 9 
HOUSE ORGANIC GREENS WITH TOMATO, CUCUMBER, AND AVOCADO TOSSED 
IN BALSAMIC VINAIGRETTE

HOLSTEINS CHOPPED SALAD / 11 
GREENS WITH CHOPPED, SALAMI, PROVOLONE, TOMATO, CUCUMBER, 
PEPPERONCINI, GARBANZO BEANS, PAQUILLO PEPPERS, OLIVES AND RED 
ONION, TOSSED IN RED WINE DRESSING

RADICCHIO SALAD / 12 
TOSSED WITH ENDIVE, GARLIC CROUTONS, PARMESAN CHEESE AND A 
SHERRY-BALSAMIC VINAIGRETTE

CAESAR SALAD / 11 
ROMAINE HEARTS TOSSED IN A GARLIC-PARMESAN DRESSING, RUSTIC 
CROUTONS, SUNFLOWER SEEDS AND SHAVED GRANA PADANO CHEESE

ADD CHICKEN / 5,   SALMON / 7,   LOX / 7,   BRISKET / 5
CHICAGO DOGS / 7 
TOMATO, PICKLE, RELISH AND CELERY SALT, MUSTARD

SONORAN BORDER HOPPER / 8 
BACON, BORRACHO BEANS AND AVOCADO CREMA

GREEK TOURI / 9 
SPICED LAMB SAUSAGE TOPPED WITH TATZIKI SAUCE, OLIVE 
RELISH WITH HARISSA CHICK PEA RAGOUT

BRATWURST / 9 
BRAISED SAUERKRAUT WITH BACON AND POTATO

TOSCANA / 9 
ITALIAN SAUSAGE WITH PEPPERS & ONIONS WITH TOMATO 
FONDUE

LONGANISA / 9 
BORRACHO BEANS, CHICHARRONES AND QUESO FRESCO

TOULOUSE / 9 
BEAN CASSOULET, DUCK CONFIT AND CRISP GUANCIALE

SERVED IN ORDERS OF 2

* CONSUMING RAW OR UNDERCOOKED 
MEAT, POULTRY, SEAFOOD, SHELL 
STOCK, OR EGG  MAY INCREASE 
YOUR RISK OF FOOD BORNE ILLNESS.

A GRATUITY 18% WILL BE ADDED TO 
PARTIES OF 6 OR MORE.

THE CLASSIC* / 13 
LETTUCE, TOMATO, ONION, MAYO, 
KETCHUP AND PICKLES

NEW ENGLAND TURKEY / 14 
SAGE STUFFING, FRISEE, 
CRANBERRY RELISH, RUSSIAN 
DRESSING WITH GIBLET GRAVY

‘URTH’ BURGER / 13 
HOUSE MADE VEGAN PATTY WITH 
LETTUCE, TOMATO, CUCUMBER, 
SPROUTS AND AVOCADO

HEN HOUSE* / 14 
BEEF WITH FRIED EGG, BACON, 
LETTUCE, TOMATO AND ONION 
WITH MUSTARD AND KETCHUP

THE LONGHORN* / 15 
BEEF PATTY TOPPED WITH TEXAS 
SMOKED BEEF BRISKET, WHISKEY 
BBQ SAUCE, CREAMY COLE SLAW 
AND DILL PICKLE

‘NEW DELHI’ CHICKEN / 14 
TANDOORI MARINADE FRISEE, 
APRICOT-DATE CHUTNEY, 
TOMATO-CUCUMBER RAITA

‘THE RISING SUN’* / 16 
KOBE BEEF, TERIYAKI  
GLAZE, NORI FURIKAKE,  
CRISPY YAM, SPICY MAYO AND 
TEMPURA AVOCADO

‘BIG FAT GREEK’* / 16 
GREEK SPICED LAMB WITH FETA 
CREAM, LETTUCE, TOMATO, RED 
ONION AND OLIVE RELISH WITH  
TATZIKI SAUCE

CAPTAIN HOOK* / 15 
GRILLED ATLANTIC SALMON WITH 
FRISSEE, PICKLED SHALLOTS, 
CAPER-HERB MAYO AND HOUSE  
CURED GRAVLAX

GOLD STANDARD* / 17 
DRY AGED BEEF SIRLOIN BURGER 
WITH SMOKED BACON, AGED 
GOAT CHEDDAR CHEESE, TOMATO  
CONFIT, BABY ARUGULA AND 
GARLIC-CHIVE AIOLI

KOREAN ‘BULL’GOGI* / 15 
SWEET SOY MARINATED BEEF, 
FRIED EGG, KIMCHEE SLAW, CHILI 
MAYO, AND KALBI GLAZE

DUCK, DUCK, GOOSE / 19 
DUCK CONFIT AND  FOIE GRAS 
STUFFED BEEF PATTY, PICKLED 
ANJOU PEAR, MUSTARD-PLUM 
SAUCE AND DUCK CRACKLINGS

STEAK CUT FRIES / 5

SHOESTRING FRIES / 5

DUCK FAT FRIES / 6

SWEET POTATO FRIES / 6

SMASHED POTATOES / 8 
CRISPY FINGERLINGS TOSSED  
WITH BACON, SHREDDED CHEESE,  
SCALLION AIOLI

THICK CUT ONION RINGS / 5

ONE DOLLAR CHEESE  / 1 
AMERICAN, SWISS,  
PROVOLONE, FETA

TWO DOLLAR CHEESE  / 2 
POINT REYES BLEU,GRUYERE, 
AGED GOAT CHEDDAR, BRIE

TOPPINGS 
FRIED EGG / 1, WILD MUSHROOM / 2, SMOKED BACON / 2, 
AVOCADO / 2, DUCK CONFIT / 3, BBQ BEEF BRISKET / 3, 
LOBSTER / 5, FOIE GRAS TORCHON / 7

SERVED WITH CHOICE  
OF SHOESTRING OR  
STEAKCUT FRIES
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LOLLIPOPS / 15

LEMON MERINGUE, RED VELVET CAKE, BROWNIE, BLONDIE, 
STRAWBERRY CHEESECAKE

ICE CREAM TRUCK / 12

PUMPKIN PIE, CHOCOLATE CHIP COOKIE, LE ROSE, CHOCOLATE 
WHOOPEE PIE

“SLIDERS & FRIES” / 7 EACH

TROPICAL - COCONUT MACAROON, PASSION FRUIT CHIBOUST, GUAVA 
PATE DE FRUIT

STRAWBERRY SHORTCAKE - ANGEL FOOD CAKE, VANILLA CREAM, 
STRAWBERRY GELEE

TRIPLE CHOCOLATE - CHOCOLATE SPONGE, CHOCOLATE MOUSSE, 
CHOCOLATE PUDDING, COCOA NIB NOUGATINE

THE CANDY STORE / 14 

NITRO MERINGUES, MALLOWS, GUMMY, DRUMSTICK, PROFITEROLE, 
COFFEE & DONUT, PUSH POP, PARFAIT

OREO / 11 
VANILLA ICE CREAM, OREO COOKIES, BAILEY’S IRISH 
CREAM

DRUNKEN MONKEY / 11 
MALTED BANANA GELATO, PEANUT BUTTER CRISPS, 
FRANGELICO

FROZEN GRASSHOPPER / 11 
VANILLA ICE CREAM, PEPPERMINT MERINGUE, 
CHOCOLATE CRUNCHIES, CRÈME DE MENTHE, VAN 
GOGH DUTCH CHOCOLATE VODKA

PIÑA COLADA /  11 
PINEAPPLE, COCONUT PUREE, PINEAPPLE BITS, 
TOASTED COCONUT, MALIBU RUM

COOKIE JAR MALT  /  11 
COOKIE & BROWNIE PIECES, CHOCOLATE SWIRL, 
TUACA 

ORANGE CREAMSICLE / 11 
VANILLA ICE CREAM, ORANGE SHERBET, FREEZE 
DRIED ORANGES, GRAND MARNIER

CAMPFIRE SMORES / 11 
VANILLA ICE CREAM, CHOCOLATE FUDGE, ROASTED 
MARSHMALLOW, GRAHAM CRUMBLE, GOSLING’S DARK 
RUM

LEMON DROP  /  11 
MYER LEMON CREAM, MINI MARSHMALLOWS, SKYY 
CITRUS VODKA

STRAWBERRY CHEESECAKE /   11 
CHEESCAKE CHUNKS, GRAHAM CRUMBLE, STRAW-
BERRY SWIRL, ABSOLUT VANILLA 

BROWN COW / 11 
ROOT BEER, VANILLA ICE CREAM, POP ROCKS, CHAR-
BAY TAHITIAN VANILLA RUM

BLACK COW / 11 
COCA-COLA, VANILLA ICE CREAM, CHOCOLATE COV-
ERED POP ROCKS, THREE OLIVES CHERRY VODKA

STOUT FLOAT / 10 
GUINNESS BEER, VANILLA ICE CREAM,  
OATMEAL STREUSSEL

FRAMBOISE FLOAT / 10 
WITTERKERKE ROSE, VANILLA ICE CREAM, FREEZE 
DRIED RASPBERRIES

MILKSHAKES & MALTS / 8 
VANILLA, CHOCOLATE,  
STRAWBERRY, BLACK &  
WHITE ADD MALT OR  
CHOCOLATE SYRUP
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LOLLIPOPS / 15 

LEMON MERINGUE, RED VELVET CAKE, BROWNIE, 

BLONDIE, STRAWBERRY CHEESECAKE 

ICE CREAM TRUCK / 12 

PUMPKIN PIE, CHOCOLATE CHIP COOKIE, LE ROSE, 

CHOCOLATE WHOOPEE PIE 

SLIDERS & FRIES  / 7 EACH 

TROPICAL - COCONUT MACAROON,  

PASSION FRUIT CHIBOUST, GUAVA PATE DE FRUIT 

STRAWBERRY SHORTCAKE - ANGEL FOOD CAKE, 

VANILLA CREAM, STRAWBERRY GELEE 

TRIPLE CHOCOLATE - CHOCOLATE SPONGE, 

CHOCOLATE MOUSSE, CHOCOLATE PUDDING,  

COCOA NIB NOUGATINE 

THE CANDY STORE / 14 

NITRO MERINGUES, MALLOWS, GUMMY, DRUMSTICK, 

PROFITEROLE, COFFEE & DONUT, PUSH POP, PARFAIT 

CAPPUCCINO / 4 

ESPRESSO / 4 

LATTE / 4 

7 

ESPRESSO, SWEET CONDENSED MILK, 

PATRON XO 

WARM & FUZZY / 7 

HOT CHOCOLATE, RUMPLEMINZ, 

FRANGELICO 

JOHNNY APPLE SEED / 7 

PRESSED SPICED CIDER, MAPLE SYRUP, 

KNOB CREEK BOURBON 

MILKSHAKES & MALTS / 8 

VANILLA, CHOCOLATE, STRAWBERRY, 

BLACK & WHITE ADD MALT OR 

CHOCOLATE SYRUP  

BAMBOOZLED SHAKES 

DRUNKEN MONKEY / 11 

PEANUT BUTTER CRISPS, BANANA, 

MALT, FRANGELICO 

FROZEN GRASSHOPPER / 11 

PEPPERMINT MERINGUE, CHOCOLATE 

MENTHE,  

VAN GOGH DUTCH CHOCOLATE 

VODKA 

 / 11 

PINEAPPLE, COCONUT PUREE, 

PINEAPPLE BITS, TOASTED COCONUT, 

MALIBU RUM 

COOKIE JAR MALT / 11 

COOKIE & BROWNIE PIECES, 

CHOCOLATE SWIRL, TUACA 

ORANGE CREAMSICLE / 11 

MANDARIN PUREE, FREEZE DRIED 

ORANGES, GRAND MARNIER 

CAMPFIRE SMORES / 11 

CHOCOLATE FUDGE, ROASTED 

MARSHMALLOW, GRAHAM CRUMBLE, 

 

 

OREO / 11 

OREO ISH CREAM 

LEMON DROP / 11 

MYER LEMON CREAM, MINI 

MARSHMALLOWS,  

SKYY CITRUS VODKA 

STRAWBERRY CHEESECAKE / 11 

CHEESCAKE CHUNKS, GRAHAM 

CRUMBLE, STRAWBERRY SWIRL, 

ABSOLUT VANILLA 

BROWN COW / 11 

ROOT BEER, VANILLA ICE CREAM,  

POP ROCKS, CHARBAY TAHITIAN 

VANILLA RUM 

BLACK COW / 11 

COCA-COLA, VANILLA ICE CREAM, 

CHOCOLATE COVERED POP ROCKS, 

THREE OLIVES CHERRY VODKA 

STOUT FLOAT / 10 

GUINNESS BEER, VANILLA ICE CREAM, 

OATMEAL STREUSSEL 

FRAMBOISE FLOAT / 10 

WITTERKERKE ROSE, VANILLA ICE 

CREAM, FREEZE DRIED RASPBERRIES 

COFFEE / 2 

TEA / 2 

 

A GRATUITY 18% WILL BE ADDED TO PARTIES OF 6 OR MORE. 
 



SNACKS 

FRIED PICKLES / 8 
DILL SPEARS, OLIVES, CAPER BERRIES, PROSCUITTO,  
SALAMI WITH HERB-CAPER MAYO

BUCKET OF BUFFALO WINGS / 12 
TOSSED IN BUFFALO SAUCE WITH BLEU CHEESE DIP

KALBI BEEF AND KIMCHEE QUESADILLA / 13 
KOREAN BEEF RIB WITH ASADERO CHEESE, KIMCHEE,  
KALBI GLAZE WITH CHILI MAYO

PHILLY CHEEZ STEAK SPRING ROLLS / 11 
WITH ‘UDDER’ SAUCE  

‘BLOODY MARY’ SHRIMP COCKTAIL / 15 
SPICY BLOODY MARY COCKTAIL SAUCE WITH  
JUMBO PRAWNS

ARTICHOKE ‘GUAC’ / 9 
HUMMUS DIP LOADED WITH ARTICHOKES, OLIVES, PAQUILLO 
PEPPERS, CAPERS AND OLIVE OIL SERVED WITH SPICED PITA 
CHIPS

BAMBOOZLED SHAKES

FROZEN GRASSHOPPER / 11 
VANILLA ICE CREAM, PEPPERMINT MERINGUE, CHOCOLATE CRUNCHIES, CRÈME DE 
MENTHE, VAN GOGH DUTCH CHOCOLATE VODKA

CAMPFIRE SMORES / 11 
VANILLA ICE CREAM, CHOCOLATE FUDGE, ROASTED MARSHMALLOW, GRAHAM 
CRUMBLE, GOSLING’S  
DARK RUM

STRAWBERRY CHEESECAKE / 11 
CHEESECAKE CHUNKS, GRAHAM CRUMBLE, STRAWBERRY SWIRL, ABSOLUT VANILLA  
MARK BOURBON
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A GRATUITY OF 18% WILL BE ADDED TO PARTIES OF 6 

TINY BUNS 

HOLSTEIN BEEF / 9 
GRILLED ONION, PICKLE, KETCHUP AND MUSTARD

TOM TURKEY / 9 
SPROUTS, CUCUMBER SLAW AND RUSSIAN DRESSING

MAINE LOBSTER ROLL / 15 
FRESH COOKED LOBSTER TOSSED IN CHIVE AIOLI IN  
A GRILLED MINI HOT DOG BUN WITH COLE SLAW 

MEAT BALL GRINDER / 8 
ITALIAN STYLE WITH MARINARA, PROVOLONE  
AND PESTO

GRAZE 

HOLSTEINS CHOPPED SALAD / 11 
GREENS WITH CHOPPED, SALAMI, PROVOLONE, TOMATO, CUCUMBER, PEPPERONCINI, 
GARBANZO BEANS, PAQUILLO PEPPERS, OLIVES AND RED ONION, TOSSED IN RED 
WINE DRESSING

SAUSAGE

CHICAGO DOGS / 7 
TOMATO, PICKLE, RELISH AND CELERY SALT, MUSTARD

TOSCANA / 9 
ITALIAN SAUSAGE WITH PEPPERS & ONIONS, TOMATO FONDUE

FRIED GOODNESS

STEAK CUT FRIES / 5

SHOESTRING FRIES / 5

DUCK FAT FRIES / 6

SWEET POTATO FRIES / 6

SMASHED POTATOES / 8 
CRISPY FINGERLINGS TOSSED  
WITH BACON, SHREDDED CHEESE,  
SCALLION AIOLI

THICK CUT ONION RINGS / 5
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ALL CANS COME WITH A CUSTOM CUZIE.  

 

CAN BEER  DOMESTIC 

BUD LIGHT (4.2%) MO, USA / 5 

BUDWEISER (4.2%) MO, USA / 5 

MILLER LITE (4.2%) WI, USA / 5 

TECATE (4.1%) MEXICO / 5 

LAGERS AND PILSNERS 

(crisp, light, sweeter with very light hops and high carbonation) 

LONE STAR (4.8%) TX, USA / 5 

AMSTEL LIGHT (3.5%) HOLLAND / 6 

HARP (5.0%) IRELAND / 6 

SPATEN (5.2%) GERMANY / 6.5 

MOOSEHEAD (5.0%) CANADA / 6 

LABATT BLUE (5.0%) CANADA / 6 

PILSNER URQUELL (4.4%) CZECH REPUBLIC / 6.5 

 

CIDERS AND FRUIT BEERS  

SAMUEL SMITH ORGANIC CIDER 18.7oz (5.0%) UK / 14.5 

FRULI STRAWBERRY BEER 8.4oz (4.9%) BELGIUM / 13 

LAKEFRONT NEW GRIST(gluten-free) (5.7%) WI, USA / 6 

WELLS BANANA BREAD 16.9oz (5.2%) UK / 14 

LOST COAST TANGERINE WHEAT (5.0%) CA, USA / 6 

 (3.5%) BELGIUM / 16 

CHERISH CHERRY LAMBIC (5.0%) BELGIUM / 10.5 

 

PABST BLUE RIBBON (5.0%) MI, USA / 5 

GENESEE CREAM ALE 24oz (4.2%) NY, USA / 7.5 

*FOSTERS 22oz (5.0%) AUSTRALIA / 8.5 

*WITTERKERKE ROSE (4.5%) BELGIUM / 6.5 

*NO CUZIE, CAZ IT WON  
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WHEAT/WHITE ALES 

(especially refreshing, somewhat  
tart and creamy) 

SHOCK TOP (5.2%) MO, USA / 5.5 

HOEGAARDEN (5.0%) BELGIUM / 7 

JOSEPH JAMES WEIZE GUY (3.5%)  
NV, USA /7 

BLANCHE DE BRUXELLES  
(4.5%) BELGIUM /8 

MOOSBACHER SCHWARZE WEISSE DARK 
WHEAT (5.0%) GERMANY /11 

FULLER LAGERS AND LIGHT ALES 

(mild flavors of caramel and toast) 

FAT TIRE (5.2%) CO, USA / 6.5 

SAM ADAMS BOSTON LAGER (4.8%)  
MA, USA / 6 

MORITZ BARCELONA SPANISH LAGER  
(5.4%) SPAIN / 8 

SPEAKEASY PROHIBITION ALE (6.1%)  
CA, USA / 7 

RED NECTAR HEMP ALE (5.7%) CA, USA / 7 

BLOND/AMBER ALES 
(sweeter, very light bitterness) 

PETRUS (6.5%) BELGIUM / 13.5 

ALASKAN AMBER (5.3%) AK, USA / 6.5 

BROWN ALE 
(sweet and malty, often with nuttiness) 

DOWNTOWN BROWN (5.0%) CA, USA / 6.5 

.5%) TX, USA / 6.5 

BITCH CREEK (6.0%) ID, USA / 6.5 

AECHT SCHLENKERLA URBOCK  
16.9oz (6.6%) GERMANY / 15.5 

XINGU BLACK BEER (4.7%) BRAZIL / 6.5 

 

TRIPLE  
(creamy, lots of yeast, sweet finish) 

WESTMALLE TRAPPIST TRIPEL  
(9.5%) BELGIUM / 16 

UNIBROUE LA FIN DU MONDE CANADA (9.0%) / 12  

PALE ALE 
(floral, well-rounded flavors,  
noticeable bitterness) 

FIRESTONE DOUBLE BARREL (5.0%)  
CA, USA / 6.5 

BASS (5.0%) UK / 6 

GRAIL (4.7%) UK / 8 

SIERRA NEVADA PALE ALE (5.6%) CA, USA / 6 

DUVAL (8.5%) BELGIUM / 14 

oz (6.5%) UK / 15.5 

STONE PALE ALE (5.4%) CA, USA / 7.5 

OLD SPECKLED HEN (5.2%) UK /8 

GOOSE ISLAND MATILIDA (7.0%) IL, USA / 9 

HITACHINO RED RICE ALE (7.0%) JAPAN / 14.5 

ORVAL TRAPPIST (6.2%) BELGIUM / 10 

INDIA PALE ALE 
(bitter, hoppy, herbal flavors) 

RED HOOK IPA (5.8%) WA, USA / 6  

MENDOCINO WHITE HAWK IPA (7.0%)  
CA, USA / 6.5 

SWEETGRASS IPA (6.5%) ID, USA / 6.5 

BREWDOG HARDCORE IPA (9.2%) UK / 10 

DUNKEL 
(rich, full bodied maltyness) 

NEGRA MODELO (5.4%) MEXICO / 6 

HOFBRAU DUNKEL (5.5%) GERMANY / 16.5 

DOPPELBOCK 
(full-bodied, roasted flavors with  
higher alcohol) 

WASATCH DEVASTATOR (8.0%) UT, USA / 6.5 
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SEASONAL BEERS 

SAM ADAMS WINTER LAGER (5.6%)  

MA, USA / 6.5 

ANCHOR STEAM CHRISTMAS (5.5%)  

CA, USA / 6.5 

OMMEGANG ABBEY ALE (8.5%)  

NY, USA / 8.5 

BLUE MOON ABBEY ALE (5.6%)  

CO, USA / 6.5 

WASATCH WINTERFEST (7.1%)  

UT, USA / 6.5 

LARGE BOTTLES 

CORONA 24oz (4.6%)  

MEXICO / 9.5 

HEINEKEN 24oz (5.4%)  

HOLLAND / 9.5 

SAPPORO 22oz (5.0%)  

JAPAN / 9.5 

BROTHER THELONIOUS 750ml 

(9.4%) CA, USA / 22.5 

KILT LIFTER 22oz (8.0%)  

CA, USA /15 

SHANGRILA 25.4oz (8.5%)  

ITALY / 45 

 

  PORTER (highly hopped, malty with chocolate or coffee flavors) 

POLYGAMY PORTER (4.0%) UT, USA / 6.5 

HARVIESTOUN OLD ENGINE OIL (6.0%) SCOTLAND / 12.5 

KONA PIPELINE PORTER (5.4%) HI, USA / 6.5 

STOUT(low carbonation, rich toasted chocolate flavor) 

LATE STOUT (5.2%) UK / 12.5 

AL STOUT (5.0%) UK / 14.5 

MENDOCINO BLACK HAWK STOUT (5.2%) CA, USA / 6.5 

STRONG DARK ALE (strong, spicy, higher alcohol)  

ROUGE DEAD GUY ALE (6.5%)  
OR, USA / 7 

BORNEM DOUBLE ABBEY ALE  
(8.0%) BELGIUM / 12.5 

CHIMAY GRAND RESERVE BLUE  
(7.0%) BELGIUM / 14.5 

  

DELIRIUM TREMENS (8.5%) BELGIUM / 
15.5 

GULDEN DRAAK ALE (10.5%) BELGIUM / 
14.5 

PIRAAT ALE (10.5%) BELGIUM / 14.5 

 

 STRONG BITTER (balanced, toasty, hops and malts) 

LAKEFRONT ORGANIC ESB (5.7%) WI, USA / 6  

ARROGANT BASTARD (7.2%) CA, USA / 7.5 
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DRAFTS 

CIDER (4.5%) CANADA /6 

JOSEPH JAMES AMERICAN LAGER (5.0%) NV, USA /5 

A, USA /5 

OWN (6.5%) NY, USA /5 

BUCKBEAN ORANGE BLOSSOM ALE (6.3%) NV, USA /5 

SHINER BOCK (4.4%) TX, USA /5 

STELLA ARTOIS (5.2%) BELGIUM /5 

*MONK'S CAFÉ FLEMISH SOUR RED ALE (5.5%) /8.5  

WARSTEINER PILSNER (4.8%) GERMANY /8.5 

SPEAKEASY WHITE LIGHTENING (5.2%) CA, USA / 5 

(4.7%) UK /8.5 

*BOSTEELS TRIPLE KARMELIET (8.0%) BELGIUM /8.5 

LEFFE (6.6%) BELGIUM /8.5 

*DOGFISH HEAD MIDAS TOUCH (9.0%) MD, USA /11 

NEWCASTLE BROWN (4.7%) UK /8.5 

ANCHOR STEAM (4.9%) CA, USA /8.5 

GUINESS STOUT (4.3%) IRELAND /8.5 

FOX STOUT (3.6%) PA, USA /8.5 

*OMMEGANG ABBEY ALE (8.5%) NY, USA /8.5 

UK /8.5 

TENYA CREEK HOP RIDE IPA (7.0%) NV, USA /8.5 

LAGUNITAS IPA (7.5%) CA, USA /8.5 

SEASONAL DRAFTS 

NEW BELGIUM 2  BELOW (6.6%) CO, 

USA /8.5 

SIERRA NEVADA CELEBRATION ALE 

(6.8%) CA, USA /8.5 
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SPARKLING WINE 

IL FAGGETO, PROSECO, ITALY 9 G / 38 B 

CAVA, POEMA BRUT 8 G / 36 B 

CHAMPAGNE 

DOM PERIGNON / 350 B 

VEUVE CLIQUOT YELLOW LABEL / 67 B 

 

WHITES 

PINE RIDGE, CHENIN BLANC/VIOGNIER, CALIFORNIA 8 G / 30 B 

VILLA MARIA PRIVATE BIN, SAUVIGNON BLANC, NEW ZEALAND 12 G / 45 B 

NUSCHESE, PINOT GRIGIO, ITALY 10 G / 38 B 

J VINEYARDS, PINOT GRIS, SONOMA 12 G / 43 B 

7 HEAVENLY CHARDS, CALIFORNIA 12 G / 45 B 

LAYER CAKE, CHARDONNAY, CALIFORNIA 9 G / 36 B 

LANGWERTH VON SIMMERN, RIESLING, GERMANY 15 G / 51 B 

CONUNDRUM, BLEND, NAPA 19 G / 72 B 

 

REDS 

WINDSOR, PINOT NOIR, SONOMA 10 G / 35 B 

BEC, MENDOZA 10 G / 35 B 

GNARLY HEAD, MERLOT, CALIFORNIA 11 G / 39 B 

TRINCHERO CAB-U-LOUS!, CABERNET SAUVIGNON, CALIFORNIA 8 G / 27 B 

ERNET SAUVIGNON, COLCHAGUA VALLEY 9 G / 35 B  

OBERON, CABERNET SAUVIGNON, NAPA 17 G / 65 B 

7 DEADLY ZINS, CALIFORNIA 12 G / 45 B 

FOLIE A DEUX, MENAGE A TRIOS, BORDEAUX BLEND, CALIFORNIA 11 G / 41 B 

SHIRAZ/GRENACHE, BAROSSA VALLEY 16 G /59 B 

 

 

 
 
 
 
 
 
 
 
 
 

 



1/3/11 6:36 PM 
 

ALL ADULT VITAMINS / 8 

ZEN REVITALIZE 
KETEL ONE CITROEN, ZEN GREEN  

TEA LIQUEUR, REVITALIZE GREEN TEA, SUGAR 

DIPPED LEMON  

SPARK 

KETEL ONE ORANJE, LIME, AGAVE NECTAR, SPRITE 

TROPICAL SPLASH 
KETEL ONE ORANJE, PINEAPPLE JUICE, FLOAT OF 

MYERS DARK RUM, PINEAPPLE-ORANGE-CHERRY 

DRAGON FRUIT VITAMIN 
BACARDI DRAGON BERRY, AGAVE NECTAR, LEMON 

DEFENSE 

SKYY RASPBERRY, SOUR APPLE LIQUOR 

 

ALL SPECIALTY COCKTAILS / 13 

DARK AND STORMY 
GINGER BEER,  

FRESH LIME, ROCKS 

BLOOD ORANGE COSMO 
CHARBAY BLOOD ORANGE VODKA,  

COINTREAU, BLOOD ORANGE JUICE, TWIST, 

SERVED UP 

MARGARITA 

HORNITOS, GRAN MARNIER, AGAVE SYRUP, 

LIME, ROCKS OR UP 

BLOODY MARY  
PEPPER/CILANTRO INFUSED SMIRNOFF, 

BLOODY MARY MIX, SHRIMP & TOM OLIVES,  

SPICED SALT, SERVED UP 

HARVEST 
HANGAR ONE PEAR VODKA, PEAR NECTAR, 

SPICED SYRUP, PEAR CHUNKS, ROCKS 

GRAPE DRAANK 
HARLEM LIQUOR, GRAPE 3 OLIVES, LEMON, 

RED BULL, GRAPE JOLLY RANCHER 

 

MANHATTAN 
SAZERAC RYE, SWEET VERMOUTH, CHERRY 

HEERING CHERRIES, BITTERS, UP OR ROCKS 

CLASSIC MARTINI 
KETEL ONE, VERMOUTH, HOUSE MARINATED 

OLIVES OR NOLET SILVER GIN, VERMOUTH, 

HOUSE SWEET PICKLED SHALLOTS 

PALOMA 

AMBHAR PLATA TEQUILA, JARRITOS 

GRAPEFRUIT, BERRY FRESCO 

BLOOD AND SAND 
CHIVAS REGAL, CHERRY HEERING, SWEET 

VERMOUTH, FRESH ORANGE JUICE 

BELLINI  
PROSECO, WHITE PEACH PUREE 

SANGRIA / PITCHER 36 / GLASS 9 
RED SERVED WITH BRANDY, FRESH FRUIT  

OR WHITE SERVED WITH PEACH SCHNAPPS,  

FRESH FRUIT 

 

SODA POP / 5 

BAWLS GUARANA 

BUDERIM GINGER BREW 

COLUMBIA WORKS SARSAPARILLA 

JACKSON HOLE STRAWBERRY RHUBARB 

JARRITOS GRAPEFRUIT 

DREAM 

MANHATTAN SPECIAL 

RAT BASTARD ROOT BEER 

 



BEEF SLIDERS / 9 
GRILLED ONION, PICKLE, KETCHUP AND 
MUSTARD, FRIES
TURKEY SLIDERS / 9 
SPROUTS, CUCUMBER SLAW AND 
RUSSIAN DRESSING, FRIES
GRILLED CHEESE SANDWICH / 9 
CLASSIC GRILLED CHEESE, FRIES
CHICKEN FINGERS / 9 
CHICKEN FINGERS, FRIES
HOT DOGS & FRIES / 9 

ALL KIDS MENU ITEMS INCLUDE A MINI VANILLA ICE CREAM 
SUNDAE 

JANUARY 19, 2011 5:09 PM


